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scientific  knowledge,  policies,  or  practices. 


Housekeepers'  Chat 


*  VIAY  6    1930  ■* 
Release  Moi  day,  May  5,  1930. 


NOT  FOR  PUBLICATION 


Subject:  "An  Apple  Blossom  Luncheon."  From  Bureau  of  Home  Economics, 
U.  S.  P.  A. 

Leaflet  available;     "Ice  Creams  Frozen  Without  Stirring." 


Let's  give  an  apple  "blossom  luncheon  —  a  pink  and  white  luncheon,  for  the 
Neighborhood  Sewing  Club,  or  perchance  the  Bridge  Club.    Don't  you  think 
it*s  about  time  for  us  to  entertain  our  friends? 

Our  centerpiece  will  be  pink  and  white  posies    —  apple  "blossoms  would  be 
lovely.    The  pink  glassware  will  fit  right  into  our  color  scheme.  And, 
if  the  luncheon  is  to  be  particularly  festive,  we  might  get  some  nut  cups, 
from  the  ten  cent  store.     I  saw  some  dainty  ones  the  other  day,  made  in 
the  shape  of  May  baskets.    They  were  pink  and  white,  decorated  with  apple 
blossoms.    If  we  keep  on,  this  luncheon  t£L1  be  pretty  enough  for  a  bride- 
to-be.    Perhaps  we  know  a  bride-to-he,  who  will  be  our  guest  of  honor. 

The  Menu  Specialist  has  planned  the  menu,  for  our  pink  and  white  luncheon. 
It  begins  with  an  Apple  Blossom  soup,  to  be  served  in  gold  and  white  china. 
Pretty?    I  should  say  it  will  be.    I'll  give  you  the  recipe, in  a  minute. 
Following  our  first  course  of  soup,  we'll  have  Creamed  Shrimp  in  Noodle 
Ring;  Buttered  Asparagus;  Radishes,  Olives,  and  Celery;  and  Clover  Leaf 
Rolls.    For  our  dessert,  we'll  have  a  Strawberry  Mousse,  and  little  calces 
with  green  frosting.    Maybe  we? 11  even  have  a  pink  posy  on  the  little  cakes — 
to  carry  out  our  color  scheme. 

Now,  if  you  are  ready  to  write,  I'll  give  you  the  recipe  for  Apple  Blossom 
Soup.    There  are  seven  ingredients,  in  this  colorful  soup.    These  are  the 
seven: 

1  pint  cooked  beets,  cut  fine  l-l/2  teaspoons  salt 

l/2  tablespoon  cornstarch  2  cups  milk,  and 

2.  tablespoons  sugar  1  cup  cream. 

l/4  cup  vinegar 

Seven  ingredients,  for  Apple  Blossom  Soup:  (Repeat). 

Select  beets  of  deep  red  color.     Cook  in  lightly  salted  water,  in  the  usual 
way,  skin,  and  cut  into  small  pieces.    Mix  the  cornstarch,  sugar,  vinegar, 
and  salt.    Add  to  the  beets,  and  cook  until  thickened.    Heat  the  milk  and 
cream  in  a  double  toiler,  add  the  "beet  mixture,  remove  from  the  fire,  and 
let  stand  for  an  hour  or  two  to  blend  in  flavor.    Strain  out  the  beets,  re- 
heat the  soup,  and  serve  with  a  spoonful  of  whipped  cream  on  top.    If  there 
is  any  tendency  toward  curdling,  beat  with  a  dover  beater  until  the  soup 
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"becomes  smooth  and  creamy  again, 
be  reheated  and  served  later1. 
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The  "beets  which  are  strained  out  can 


That  finishes  the  soup.     Tou  can  imagine  how  attractive  it  will  be,  served 
in  white  and  gold  cups  or  soup  plates. 

The  next  dish  on  our  spring  luncheon  menu  is  Creamed  Shrimp  in  Hoodie  Ring. 
Of  course,  if  you  don't  care  for  shrimp,  you  can  fill  the  Noodle  Ring  with 
any  other  kind  of  a  creamed  meat  or  fish.    The  Menu  Specialist  had  her  eye 
on  the  color  scheme  when  she  chose  shrimps.    Here  are  the  directions  for  the 
Noodle  Ring,  with  eight  ingredients: 


l/4  pound  noodles 
2  quarts  boiling  water 
1-3/4  teaspoons  salt 
1  teaspoon  grated  onion 


2  tablespoons  butter 
2  eggs 

1  cup  milk,  and 

2  or  3  drops  tabasco  sauce, 


S  ight  ingredients,  for  Noodle  Ring:  (Repeat). 

Cook  the  noodles  for  about  20  minutes,  in  the  water  to  which  1  teaspoon  of 
salt  has  been  added.    Drain  well.    Add  the  onion,  butter,  tabasco  sauce, 
and  remaining  3/4  teaspoon  of  salt.    Beat  the  eggs,  add  the  milk,  then  the 
seasoned  noodles,  and  stir  until  well  mixed.    Butter  a  ring  mold,  pour  in 
the  mixture,  place  in  a  pan  with  water  surrounding  the  mold,  and  bake  in 
a  moderate  oven  until  the  mixture  has  set.     Turn  into  a  heated  platter,  and 
fill  the  center  with  any  kind  of  a  creamed  meat  or  fish. 

So  much  for  the  Hoodie  Ring. 

Do  you  know  how  to  make  Clover  Leaf  Rolls?    Follow  your  recipe  for  mailing 
bread.    After  the  first  rising,  shape  small  pieces  of  the  dough  into  balls. 
Fit  three  of  these  balls  into  greased  muffin  pans.    Let  rise  until  double 
in  bulk.    Bake  in  a  hot  oven. 


There's  a  recipe  for  Strawberry  Mousse  in  the  Ice  Cream  leaflet,  so  we  won't 
broadcast  that  one  today.    As  for  the  cakes  —  well,  you  probably  have  your 
ownfavorite  recipe  for  cakes.    Don't  forget  the  green  frosting,  and  the 
pink  posies. 

Now  let's  collect  our  menu,  for  the  Apple  Blossom  luncheon:     First  course  — 
Apple  Blossom  Soup,  and  Crackers;  second  course  —  Creamed  Shrimps  in  Noodle 
Ring;  Buttered  Asparagus;  Radishes,  Olives,  and  Celery;  Clover  Leaf  Rolls; 
third  course  —  Strawberry  Mousse  and  Cakes. 

By  the  way,  "Ice  Creams  Frozen  Without  Stirring"  is  a  very  good  leaflet  to 
have  in  your  kitchen  library,  and  now  is  a  very  good  time  to  send  for  it. 

Several  questions  to  answer  today.    Here's  one  about  washing  blankets.  That 
is  answered  in  detail,  in  the  Laundry  bulletin.    Here's  another  about  rugs. 

"  Is  there  any  practical  home  method  of  cleaning  small  machine  made  rugs,  which 
are  badly  soiled?" 
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Yes,  there  is.    Place  the  small  rug  63a  a  table,  or  any  other  flat  surface 
of  convenient  height.     Scrub  the  rug  with  a  heavy  lather  of  mild  soap  and 
water,  using  dither  a  brush  or  a  sponge.    As  soon  as  one  section  is  scrubbed 
clean*  rinse  it  thoroughly  with  water  changed  as  often  as  it  becomes  dis- 
colored.    This  is  a  thorough  method  of  Cleaning,  but  it  may  Cause  the  rugs 
to  shrink,  or  change  color,  and  therefore  should  be  used  with  caution.  Better 
not  try  it  on  a  heavy-piled  rug,  -unless,  you  are  sure  the  rug  Can  be  thor- 
oughly dried.    Any  moisture  left  in  the  rug  may  rot  the  threads.  TJhen 
possible,  valuable  rugs  should  be  sent  to  a  professional  cleaner,  who  has 
the  special  equipment  necessary  for  this  work. 

The  next  -question  is  about  storing  rugs  and  carpets.    Rugs  and  carpets 
should  be  thoroughly  cleaned,  before  they  are  stored.    After  they  are  cleaned, 
spread  them  out,  and  cover  them  with  clean  newspapers  which  have  been 
sprinkled  with  turpentine,  or  benzine,  or  gasoline,  as  a  protection  against 
moths.    Sefore  the  liquid  evaporates,  roll  the  rug  or  carpet  tightly,  on 
a  pole,  if  possible.    Then  tie  securely,  wrap  in  heavy  paper,  and  seal  the 
overlapping  edges  of  the  paper  with  liquid  glue.     Store  the  rugs  in  a  clean, 
dry,  cool  place.     If  the  cellar  is  the  only  storage  place  available,  hang 
the  rugs  from  the  joists.    Do  not  allow  them  to  lie  on  or  near  the  floor, 
when  they  will  absorb  dampness. 

T'.-aarrow:     "Eggs — and  More  Eggs." 
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